Application of hazard analysis and critical control point system in the dairy industry.
This study aimed to assess the hygiene quality of some packaged milk (pasteurized or sterilized) and dairy products before and after application of a hazard analysis and critical control point (HACCP) system at a milk and dairy products company in Cairo, Egypt. The steps taken to put HACCP in place are described and the process was monitored to assess its impact. Assessment of the hygiene quality of the milk and dairy products before and after HACCP showed an improvement in quality and an overall improvement in the conditions at the company.